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Editor’s Letter
Dear Reader,
I came to Plattsburgh in 2018 as an Expeditionary Studies student. Since I can remember, I have been headover-heels in love with the outdoors, and EXP was an exciting way for me to turn that love into a career.
Through this program I learned to canoe on white water, hike through the rugged Adirondack High Peaks for
days at a time and climb both rock and ice.
I was on track to finish the major when I discovered journalism. After an introductory class, I realized that
journalism is my vocation. In the latter half of my junior year, I decided to make the switch.
Now, as Editor in Chief of this beautiful magazine, I get the chance to lead an amazing team of student
journalists to create something for all to enjoy. I started writing for DoNorth three semesters ago, still as an EXP
student. My first piece was just awful, but I wasn’t deterred. That year, we had an end-of-semester party, at
which we wrote superlatives for each other. I was voted most likely to become Editor in Chief. I’m not sure
I’ve ever blushed more in my life. I was thrilled, and next semester I was managing editor for Clarice Knelly, an
incredible leader and friend. She taught me how to take the mantle. Today, I’m thrilled to lead this magazine. I
only hope I can live up to Clarice’s amazing devotion to this work.
We’ve decided to take this issue in a new direction, focusing far more on all things outdoors. Our team thought
this was a good choice as we cover the whole of Clinton County, one of the richest outdoor spaces in the
state. This part of the state has so much to offer for lovers of outdoor spaces, and it has plenty more for those
seeking new experiences. On behalf of myself and my team, I’d like to welcome you to the North Country. I
promise you’ll enjoy your stay.
Join us, and together we will go forth and

.

Oliver Reil
Editor in Chief
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Photo provided by Old Soul

KT Teaney in the new location.

Shoppers can relax with vintage Nintendo and games.

he ink had barely dried on Kt
Teaney’s lease for her downtown Plattsburgh store when
she decided Old Soul had outgrown
the space.
The Plattsburgh artisan and businesswoman relocated a stone’s throw
away, trading in her shop on City
Hall Place for one more than six
times its size at 104 Margaret St. Old
Soul opened at its former location in
August 2020, and with upwards of 50
artisans’ work, plus Teaney’s, there
wasn’t room for much else.
The Margaret Street shop has two
distinct sides: one for artisans to rent
booths and shelf space, the other a bar
and seating area where customers can
relax among a jungle of plants, dark
brick walls and furniture Teaney
has transformed.
“Think of this side as my booth:
the bar, the furniture I flip and the
plants,” Teaney said.
The rented space affords an opportunity for artisans to be their own bosses, promoting and selling their products. The space can also be rented for
classes in yoga, macramé, painting and
anything else that inspires creativity.
The addition of a bar, seating area
and a stage, which will host performances by local musicians, encourages
an inclusive, relaxing hang-out space
for customers. Teaney’s flipped furniture creates a warm, comfortable

atmosphere and customers can buy the
items if they desire.
Since the expansion, Teaney is yet
to give herself a paycheck. Her first
priority is to create an environment
for people to be themselves and get
inspired. The vintage-filled space
has an individualistic character that
blends with the artisan’s work to bring
a fresh, lively feel.
Despite not having taken any business classes, Teaney’s spontaneous and
varied background made this collaborative operation an ideal endeavor.
As a SUNY Plattsburgh student, she
changed her major five times and graduated in 2014 with an individualized
studies degree. She studied teaching,
music, women’s studies and sociology.

T

New Spot, Same Old Soul

How One Entrepreneur Continues to Grow
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“I felt like I was hitting
a ceiling, I really had
nothing to lose.”
The up-and-coming entrepreneur
worked 75 to 100 hours a week at Oval
Craft Brewing Co. and the Monopole
where she began developing a relationship with the people of Plattsburgh.
In her twenties, Teaney moved to
Santa Fe, New Mexico, where she
worked as a nanny. She also solo traveled with her dog, Arnold, to California and other parts of the country
for about a year, immersing herself in

many different business styles, experiencing culture outside of upstate
New York.
In 2016, the 24-year-old traveler
decided to move back to Plattsburgh
because she missed the Monopole and
her home. However, once the pandemic took over in March of 2020, Teaney
began feeling restless and was looking
for a way to implement her ideas.
“I felt like I was hitting a ceiling,’’
she said. “I really had nothing to lose.”
Teaney opened the City Hall Place
store in August 2020. She continued
to work at the local bars to make a living, but felt her ideas were not being
seriously considered.
“I was either going to be the change
I wanted to see, or I was going somewhere where that was,” Teaney said.
Now, with room to feature products
of local artisans and Nintendo 64s
available to play at the bar, Teaney
created a space for her own old soul,
a space where she doesn’t feel pressure
to fit in the mindset of people her
own age and a space where community members can relax or socialize and
view the works of local artisans as well
as her own featured products. Despite
all of the changes, the creative heart of
Old Soul remains.

— Story and Photos
by Johanna Weeks
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the result of community donations
and trade-ins. This ensures every book
a chance at a new life. Once books
arrive in the shop, they are cleaned,
priced and stacked with others of the
same genre.
“Books here can have a long tale,”
Baker said.
The Corner Stone, open everyday
but Monday, is filled with books from
all eras. Ideas and stories from years
forgotten echo through the aisles. The
shop even carries an original Harvard
Classics collection.
“We have some books that date into
the 1700s, before the country was
born,” Baker said.
The chime of the doorbell rings daily as hopeful visitors enter the shop to
walk among the towering shelves and
hunt for the perfect discovery.
“Days here always start with welcoming people through the door right
away, excited to be here and look for
books, wander and really just to be
among books,” Baker said.

Some people may have no idea
what kind of book or author they are
looking for, while others know exactly
what they want.
“We have people who will come in
and buy 25 westerns, go home, read
them and then come and trade them in
for 25 different westerns,” Baker said.
Interacting with customers and
helping them find new books is one
of Baker’s most beloved parts about
running the shop. With that in mind,
Baker gestured toward a customer
waiting at the register.
“Take this young woman for example. She just walked into the store
with someone who’s important to her.
She couldn’t wait to spend time here
and to find books. Then she’ll leave
with her heart full and possibilities in
her arms. That is my favorite part of
the bookshop.”

— Story and Photos
by Luca Gross

A LANDMARK FOR LITERATURE
A New Chapter for an Old Bookstore

T

he Corner Stone Bookshop, a
downtown Plattsburgh landmark of 47 years, has turned a
new page with a new owner. But the
three-story shop, home to thousands
of secondhand books, still offers visitors a unique buying experience.
Wendy Baker, along with her
husband, bought the Corner Stone
Bookshop in March 2020. A fan of
secondhand bookstores, Baker is
also a lover of literature. Two of her
favorite authors, Stephen Jay Gould
and Amanda Gorman, have their own
sections at Corner Stone.
“I’ve been to used bookshops anywhere I’ve gone, in any country I’ve
visited. It’s always something I’ve
gravitated toward. It’s one of the places where I feel at home,” Baker said.

9
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This is not a new book store or a
library. Although Cornerstone has no
dewey decimal system, everything has
a place somewhere in the shop. From
cookbooks, mysteries or car manuals,
there is a spot for it all. The stacks are

“Part of its charm is you
really never know what
you’re going to find.”
organized by genre, allowing readers to
go right where they want to be. Some
customers come in looking for something familiar, while others find old
treasures completely new to them. Baker appreciates being a guide, directing
browsers to their next beloved novel.

“I would first ask them what the
last thing they read was, what kinds of
stories or characters they like, or if it
would it be about a certain place or a
certain type of person?” Baker said.
Baker asks these questions to point
people in the right direction, careful
not to hold their hand. She believes
they must find the book they are looking for themselves.
“Part of its charm is you really never
know what you’re going to find,”
Baker said.
The first sight in the store is a towering shelf from floor to ceiling filled
with the classics.
“Everyone always loves the classics wall, so we try to keep it well
stocked,” Baker said.
The books at the Corner Stone are

Wendy Baker, new owner, loves to match books to browsers.
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Hotel Saranac was inducted into the
Hilton’s Curio collection in 2017, a
portfolio of unique upscale hotels
around the world handpicked by Hilton. The Curio brand gives hotels the
freedom to stay authentic to themselves
while still upholding Hilton standards.
In the 1940s, the hotel made additions to the roof of the building: A
lightbulb-lit sign reading “Hotel Saranac.” As time went on, half the bulbs
had burned out to leave the words
“Hot Sara ‘’ to illuminate the village.
In 2013, when the Roedel family purchased the hotel, the town was insistent on keeping Hot Sara.

“The word ‘vacation,’
we say, is born in the
Adirondacks.”

Renovation and Revival
I
Preserving the Spirit of a Historic Hotel
n the heart of Saranac Lake, standing six stories tall, the Hotel Saranac holds nearly 100 years of rich
history just beyond its doors.
Originally built in 1927 during the
height of prohibition, Hotel Saranac
became an instant success, providing
leisure and luxury for people escaping
bustling city life. In the hotel’s early
years, an abundance of nearby outdoor
activities enticed guests to spend their
entire summer there.
“The word ‘vacation,’ we say, is born
in the Adirondacks,” general manager
Jacob Kipping said. Kipping has been
in the hospitality industry for three decades and has been Hotel Saranac’s general manager since the landmark’s dra-
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matic makeover was revealed in 2018.
The Roedel Companies purchased the
hotel in 2013 and began a multi-year
renovation in 2016, costing over
$30 million.
Today, the hotel hosts elaborate weddings, business meetings and families
looking for a luxurious getaway. The
hotel stands as a time capsule for its
20th century charm with added 21st
century amenities: a spa, a 24/7 fitness
center, a hair salon and barber shop, as
well as a nail salon, gift shop, restaurant and bar.
The Campfire Adirondack Grill combines sophistication and comfort making it a must for guests and locals. The
restaurant offers an assortment of sea-

sonal dishes, signature cocktails and
craft beer.
During the renovations that followed
a two year closure, workers preserved
the hotel’s historic notes, including
the original 1920s wood flooring in the
ballroom and lobby. The original metal
chandeliers remain in the ballroom. The
original mail chute still runs throughout all six floors for guests to drop off
their personal mail. Authentic phone
booths still stand in the hotel as well.
The 88-room establishment used to
serve as more than just a hotel: Paul
Smith’s College hospitality students
ran Hotel Saranac from 1961 until
2013, gaining hands-on experience in
a successful hotel.

“Now we have a switch for the sign to
say Hot Sara. We have a signature cocktail, sweatshirts, cups … we really embraced the Hot Sara joke,” said Myra
Rondeau, the hotel’s catering manager.
Guest satisfaction is Hotel Saranac’s
main goal. In order to make guests feel
comfortable during their stay, hotel
employees take several measures to ensure every guest feels at home.
A few days before arrival, guests are
informed about hotel activities and
things to do in Saranac Lake during
their stay. Management does a mid-stay
check-in to ensure that guests have everything they need. The hotel also uses
a texting platform to give guests a direct line of communication
with employees.
“Everyone that works here really
gets to know the guests as they come
through,” Rondeau said.
After nearly a century of management
changes, building developments and
‘Hot Sara” jokes, one thing remains
constant: Hotel Saranac combines luxury, comfort and history with an Adirondack flair.
“It’s different here,” Rondeau said.
“There’s not a lot of places that have
our historic style.”

— Story by
Kennedy Tavares
Winter/Spring Edition 2022 | donorthmag.com
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Modernized plastic tubing system to collect sap from trees.

SUGARY
INNOVATIONS

Exploring One Family’s Devotion to the Northeast’s
Favorite Treat

T

ucked away in the northeastern
corner of the country, a small
family farm turned industry-leading maple producer stands
devoted to the sweet maple syrup that
carries the family name.
“Maple farming is different than
other kinds of farming. It’s very traditional and family orientated, especially
culturally up here,” farm operator
Mike Parker said.
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Today, the Parker Family Maple
Farm is run by Parker and his wife,
Laura. His father, Earl, oversees the
production, giving his two cents from
his experience operating the farm in
the `50s and `60s.
But the farm’s creation dates back
even further. In the late 1800s,
Adolphus and Amelia Parker emigrated from Canada to West Chazy,
New York, to start a dairy and maple

sugaring farm. The operation took off
in 1889 when they acquired 60 acres
of land. As people began to migrate to
cities, farms in the surrounding area
closed, opening more opportunities for
the Parkers. The family farm operation
picked up rapidly, allowing for a massive gain in acreage over the years.
Earl’s generation of Parkers introduced new technologies that quickly
became standard in the maple industry.
Their main innovation was plastic tubing: hoses connected to trees, replacing
the traditional metal spout that was
physically tapped into trunks with a
hammer. Plastic tubing increases yield,
decreases labor and keeps sap clean.
Years later, when the farm landed
in Mike Parker’s hands, he decided to
renovate the sugar house to look more
modern and industrial. The equipment they used was also modernized
to keep up with technological advanc-

es. Using a smartphone app to track
the whole process has proven useful
for the Parkers.
Their equipment was developed from
the traditional dairy farming practice
of pumping milk through pipes. Now,
modern plastic tubing connects to
maple trees spanning their 1,000 acres
of land, and the sap is vacuumed out.
It’s then filtered by reverse osmosis,
the same process used to purify water.
The sap is then pumped into a large
tank to be concentrated. From there it

flows into an evaporator.
“It’s a little different than the
traditional evaporator in that it uses
steam to boil. So it’s kind of like a big
pressure cooker,” Laura said.
Excess mineral deposits are left on
the bottom of the evaporator, which
provides visual proof that maple syrup
contains these nutritious components.
When consumed, the body processes
these raw minerals and vitamins, making maple syrup one of the healthiest
sweets around.

“The best thing about maple syrup is
it’s purely tree sap boiled down: there’s
nothing else,” Laura Parker said.
After flowing through the evaporator, the syrup is filtered again. It is
then held in an old milk tank, where
it waits to be barreled and sold.
However, the equipment is nothing
without a strong team to manage the
work behind it. Laura Parker attributes
the farm’s success to family loyalty.
“No one will be there for you like
your family will; when it’s 9 o’clock at

The evaporator used for reducing the sap to syrup.
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“This around-the-clock
devotion is the reason
the Parker family is
among the top 10
suppliers in the world.”
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night and it’s 30 degrees and raining,
and someone needs to go chainsaw
a tree off of a line way out in the
woods,” she said.
The Parker’s 12-person team dedicates most of its time to the business,
with those on the payroll sometimes
working upward of 70 hours a week.
The winter months, the heart of the

season, may require 24-hour attention from the syrupmakers. But even
in the off-season summer months the
work is constant. Tubing may need
to be replaced, the woodlot needs to
be maintained, and it’s important to
make sure the trees are healthy.
“They (other maple farms) never
have the success that we do, even
though they have good weather and
good trees. They just can’t find the
help to do it,” Mike Parker said.
This around-the-clock devotion is
the reason the Parker family is among
the top 10 suppliers in the world,
producing over 40,000 gallons of
maple syrup every year. They have a
90,000-tap operation. About 75% of
the maple syrup crop they produce
goes to the bulk market of Bascom
Maple Farms, a leading distributor
of commercial maple syrup. There
it gets processed and sent to a wide
variety of retail locations, including
companies like Costco as far away as
Florida. The rest gets distributed to
restaurants, grocery stores and other
wholesale accounts.
The farm also has a storefront where
the Parkers sell varying sizes of maple
syrup, candy and cream. Since the
shop is attached directly to the sugar

View from inside the storefront of syrup-processing equipment.
house, visitors can’t help but be lured
in by the steam marking the sky above
the farm. Guests are able to see the
process in real time and smell the crisp
maple in the air.
The revenue generated by the maple
syrup production is the main component in sustaining the farm. The
family made the difficult decision
years ago to halt their dairy farming
operation and solely produce maple
syrup. But with their positive mindset,
it worked out for the best. Having a
devoted family open to change and
trying new technology is what sets the
Parkers apart from other farms. Implementing a plastic tubing system and
using reverse osmosis seemed crazy to
many others in the industry. But now,
that process is standard practice. It’s
also recyclable, reducing harm to
the environment.
The family farm has connected with
generations of local maple fans. The
Parkers are happy to see folks coming back and telling stories of how
they remember taking a field trip to
the farm years ago. Even those who
have migrated away from the North
Country area love the delectable syrup
enough to mail order it online.

Every drop of Parker Family maple
syrup that tops waffles and pancakes
around the world is the product of over
100 years of family loyalty and care.

— Story and Photos
by Natalie St. Denis

“Maple farming is
different than other
kinds of farming. It's
very traditional and
family oriented.”
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A Walk on the Wild Side
The Wildlife Hotspot of Ausable Marsh

T

he Ausable Marsh Wildlife Management Area is an
excellent place to view an array of wildlife. Before
its designation as a Wildlife Management Area, the
marsh was logged and used for a number of reasons. The
marsh is critical for migratory bird patterns and all wildlife
that depend on marshy ecosystems, granting it WMA
status in 1950. The marsh is studied by environmentalists
and ornithologists, and it is used recreationally by hunters,
trappers, anglers, bird watchers and paddlers. Excellent
views of the surrounding mountains and Lake Champlain
are additional advantages to visiting the marsh.

17
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The common merganser, like this male seen swimming
in the Little Ausable River, dominates the lakes and rivers
of the Adirondacks. Their diet consists mainly of fish, and
they nest within holes in trees.

The American mink, as pictured above, is a semiaquatic
weasel that feeds on fish, birds and other small game.
Mink coats are praised by trappers, as their fur is more
valuable than that of silver fox and marten.

19
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Little Hill, Big Heart

A

Beartown’s Mission to Keep Skiing Accessible to All

round a wide bend on a quiet
country road, in an unassuming community of farms and
farmhouses, stands a little ski hill
beloved by many as an accessible sanctuary of winter fun.
Beartown Ski Area is a North
Country staple. The 27-acre Plattsburgh parcel was bought for $50 from
the Reyel family down the road and
opened for skiing in late 1957 by
Thelma Douglas and Malcom Collin.
More than 60 years later, Beartown exists as a refuge for skiers, snowboarders and snowshoers alike.
“Our goal is to bring in new families,” said Tim Howly, president of
the board of directors. “Kids learn
how to ski here; families learn how to
ski here.”
What started as a small operation
with a rope tow and a tiny warming
hut has blossomed into a full-scale
winter park. Howly has loved the hill
since he was a child.
48
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“I grew up here and learned how to
ski back in the `60s,” Howly said.
As Howly grew older and moved on
to marriage and starting a family, he
never let go of the little hill. Here
he taught his children to ski and
remained involved on the board of
directors. Now, as president, Howly
holds tight to his passion for keeping
Beartown running.
In a place like Clinton County, enjoying winter sports is nearly essential for making it through the harsh
snowy season.
“If you live here in the North Country, it’s going to be a long winter if
you don’t take up a winter sport,” said
Mike Collin, member of the board and
son of founder Malcom Collin.
But winter sports are not always
accessible. As of 2019, about one in
10 people in Clinton County live in
poverty, with a median income of
about $56,000.
Skiing has become highly inaccessi-

ble to many working people as prices
have soared. A season pass at much
larger Whiteface Mountain, one of
the most popular in the Adirondacks,
is $819. A one-day adult lift ticket
is $115. That doesn’t factor in the
rental of equipment, which is $40 for
a one-day rental of skis, boots, poles
and helmet.
Although Beartown is a nonprofit, it still needs to take in money to
keep everything running. However,
the board of directors has kept prices as low as possible, because that’s
Beartown’s mission.
“Our mission is to provide lowcost winter activities for the Clinton
County area,” Howly said.
A single-day adult lift ticket at
Beartown is $22, a season pass just
$260. For working families in Clinton County, that could be the difference between skiing and being stuck
inside all winter. Beartown also relies
on the backing of the locals, which

never seems to run out. The more
people who use Beartown, the longer
Beartown can serve the people.
“Without that community support
that we’ve gotten for the last 50 to 60
years, we probably wouldn’t be here,”
Howly said.
Beartown’s efforts to serve the
community are tireless. Board member Amy Kretser recently worked
with Beekmantown school to secure a
$50,000 Extended Learning Opportunities grant to fund a summer outdoor
education program at Beartown.
The Beartown Olympics, a family-friendly competition, features a
super-G race, slalom and giant slalom,
ski jumping and a toboggan relay
for the little ones. Beartown has also
produced an Olympic athlete. Andrew
Weibrecht, bronze medalist in 2010
and a silver medalist in 2014 for the
super-G Olympic ski race, won his
first race at Beartown as a member of
the ski team.
“One of the amazing things is there’s
been a tremendous amount of really
good skiers who’ve come out of here,”
Collin said.
The Beartown ski team is a fantastic
way for kids to hone their skills in
friendly competition. For $130, kids
can compete in a number of races
around the county. Paid coaches teach
a team of youngsters, currently about
60 strong, to alpine ski race. Warren

Tire, Viking Ski Shop and other area
businesses sponsor some races. Parents
can enjoy the warmth of a fire at the
bottom of the hill while they watch
their children practice.
No one actually owns Beartown. The
board of directors runs things, but the
overall operation is member-owned.
This is yet another part of Beartown
that sets it apart from the more mainstream mountains.

No matter what
Beartown has going
on, the community is its
main focus.
No matter what Beartown has going
on, the community is its main focus. Even people who haven’t been to
Beartown in ages continue to donate
money, knowing how important it is.
Over the past 60 years, Beartown has
become an irreplaceable part of the
North Country.
“Anybody in the North Country who
skis and is from here learned to ski
here,” Howly said.

— Story by Oliver Reil
Photos provided by
Beartown Skiing
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FROM FARM TO FOREST
The Journey of the New Land Trust
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n the shadows of Lyon Mountain,
amongst a forest of balsam, maple
and birch, the New Land Trust’s
web of trails sprawls over 281 acres of
reclaimed farmland atop rolling hills.
The land, once used to raise livestock
and crops, is now harvested in a different way.
The New Land Trust was born from
a back-to-the-land movement that
swept the country in the late 1960s
and early 1970s. Its founders, graduates from SUNY Plattsburgh, rejected
the common trajectory of people in
America at the time: one of white picket fences and the comforts of suburbia.
Their inspiration stemmed from the
Mohawk occupation at Moss Lake in
1974 and their subsequent creation
of the Turtle Island Trust, a manifesto
declaring autonomy and self-reliance.
Brian Turner, the same lawyer who
worked on behalf of the Mohawks,
wrote a similar manifesto for the
young graduates, who had recently
purchased the land below Lyon Mountain for a little over $100 per acre. In
1977, the New Land Trust was born.
In the Trust’s early days, the trustees

One of the handmade trail signs
that are all around the Trust.
sought to create, as they put it, “an experiment in cooperative land management” that emphasized a respect for
nature and a sense of freedom to live
as they chose. Residing in an old barn,
the trustees began to live out their
idea, whatever it would turn out to be.
“We never had a clear goal,” said Hal
Moore, one of the founders. “It was
hard to define to people what we were
doing. It also allowed us to do differently. We weren’t stuck in a category
but we didn’t always know where we
were going either.”
Saranac residents had their reservations in the beginning. Moore recalled
locals thinking of the trustees as “the
dirty hippies that were going to grow
pot.” As the Trust matured, the

Its founders, graduates
from SUNY Plattsburgh,
rejected the common
trajectory of people in
America at the time:
one of white picket
fences and the
comforts of suburbia.
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The view of Lyon Mountain above the Trust.
relationship with locals has solidified.
“As I’ve lived here, people have told
me as much: ‘We were afraid of you
when you first moved here!’As we were
of them,” Moore said.
Moore, owner of Saranac Hollow Woodworking, has remained in the area. Over
the years, his mindset changed.

“Personally, when we first bought
this, we sort of thought of this (the
NLT) as our community. For me, my
idea of community has broadened
to a larger area and that is sort of in
keeping with inviting the public here
and sharing what this is, and what a
special place it is.”
As the years went by, and after
most members drifted away to settle
elsewhere, the Trust started to shift
towards a more public identity. In the
2000s, the Trust assumed a new role
and welcomed the public in.
“People gradually moved away and
it sort of evolved into a not-for-profit, and we didn’t have a real focused
agenda,” said Moore. “Then the whole
idea of inviting the public in and
setting up trails and letting people
appreciate what was here evolved into
what it is today.”
The Trust is publicly funded by the
community. Monetary donations are
taken directly, but they also have an
account at Play It Again Sports in
Plattsburgh where donors can sell
used gear and have the proceeds sent
to the Trust.
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Hal Moore stands in front of the Clubhouse.
Moore is convinced that the New
Land Trust offers a personality unlike that of other public lands. With
signs, benches, outhouses and lean-tos
built by volunteers of the community, Moore’s conviction rings true.
By bringing the community in and
allowing them to be a part of the experiment, the Trust has demonstrated
to the public what a connection to the
land means.
“In the Adirondacks, there’s lots of
public land. I think people feel more
connected to this because it’s in their
town, it’s developed enough that
it has trails, some outhouses and a
place to warm up. It’s more personal,”
Moore said.
The Trust is busiest in the winter.
Lyon Mountain and the surrounding
area receive a lot of snow compared
to the rest of the park, making the
Trust a haven for cross country skiers
and snowshoers.
“Where there’s snow nowhere else,

there’s usually snow here,” Moore said.
The back-to-the-land movement,
which fostered the conception of the
NLT, has forged on. Moore has seen
young people step up, and he finds
joy in their desire to do things the
right way.

“We never had a
clear goal. It was
hard to define to
people what we were
doing. It also allowed
us to do differently.”
“There’s a new generation of small
farmers and people moving back to
rural areas and it’s sort of inspiring
for us to see that coming around again
… and (they’re) doing things that we
didn’t quite know how to do … something we aspired to is actually coming

true all these years later.”
The Trust lends itself to education,
which is one of its core values as
outlined in its bylaws. Saranac School
District has partnered with the Trust
and the DEC to record and view
wildlife with game cameras as a school
project. Scout Troops have built two
bridges and a lean-to on the property,
and every fall the Trust hosts weekend
volunteer projects and trail-maintenance days.
Though the Trust pales in size to the
surrounding 6 million acre Adirondack Park, it offers a truly distinctive
outdoor experience, one that transcends measure. Moore is proud of
what the Trust has become.
“It’s a small niche that I feel good
about filling.”

— Story by Cal Seeley
Photos provided by
the New Land Trust
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bucket for us to sit on. We began to
prep the rods.
“We’re using maggots. They’re most
common for catching perch and game
fish,” Ives said, as he drove a hook
into the wriggling larva. We dropped
the hooks down.

“Once you find the fish,
it’s constant action.”
“Let it go until it hits the bottom,
it’s about 45 feet,” he said.
The bug will freeze to death once
in the water, so Ives instructed me to
twitch, or jig, the rod every couple
seconds to make the bait resemble live
food. We waited and jigged for a long
time before the action started.
Tap, tap, tap. It’s a distinct feeling:
the end of the rod started to bend
more and more as fish big and small
nibbled at the bait below.
“Set the hook, reel it up, pop the

lure out and drop the line back in,”
Ives said. “If there’s one, there’s more.”
Both Ives and Peryea were right.
It turned into non-stop action, one
perch after the other. For hours, it was
as if the fish couldn’t wait for my bait
to reach the bottom. Perch have chubby bellies, black stripes running along
their yellow-green body and crimson
red fins. Ives called them “the poor
man’s shrimp.”
After almost five hours of fishing,
the wind had battered our ambition, and we began to pack it in. We
finished with 10 keepable perch. We
caught many more, but perch must be
over 7 ¼ inches in length in order to
be sold.
Ives usually likes to sell his catch
at the local fish market, but we were
both tired. So, we released the fish
back into the hole from which they
came and headed in. I pulled the sled
returning, to at least be of some help.
However, I still wanted to see the
fish market, to learn more about

Rods, Reels and Rookies
A Newcomer’s Ice Fishing Escapades

I

t was 6 a.m., and I had to trade
my warm, cozy sheets for a pair of
big, puffy snow pants. My guide
for the day, Hayden Ives, was waiting
outside my door and greeted me with
an enthusiasm that made me even
more tired.
We were going ice fishing on Lake
Champlain: Deep Bay to be exact.
The temperature hovered around 20
degrees and soon the sun would be out
to cast a blinding glare off the snow
and ice outside. The lake had been
frozen for months and the ice was almost 2 feet thick. We planned to drop
a line below that frigid sheet, to see
what lurked below.
I was a newcomer to the sport, and
I didn’t want to be completely use-

27

DONORTH

less once we got out on the ice. Days
before my trip, I reached out to Cody
Peryea, a local student from Altona,
New York, who had grown up fishing
the nearby North Country waters.
“You want to have all your stuff
prepped the night before — the auger,
some pails, bait and the rods,” Peryea
said. “You’re going to wake up and
start fishing really early, and you’re
going to fish all day. But once you
find the fish, it’s constant action.”
A veteran angler, Peryea also advised
me how to manage my time throughout the long, cold winter day.
“You can’t sit at the hole all day. If
you aren’t catching them, you’ve got
to drill more holes and try something
different,” he said.

I was ready to take what I had
learned and put it to use. Once we
arrived at the beachhead in Point
Au Roche, Ives loaded the sled with
our gear and pulled it by a rope tied
around his waist. After walking for
about a mile onto the ice, Ives came
to a winded stop and declared we were
at the spot. We were almost out of the
bay, just before the strait. There wasn’t
another shanty or warm body in sight.
Ives and I started by drilling six
holes into the lake within a 50-foot
radius of each other. After drilling
each hole, he’d take a slotted kitchen
ladle and remove the slushy remnants.
Ives then unfolded a tent that was
attached to the back of the sled.
Inside, he set up a small chair and

Hayden Ives clears the hole of slushy ice after drilling through the ice with his powerful auger.
Winter/Spring Edition 2022 | donorthmag.com
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how and why people choose to sell
their catches from the lake. The Lake
Champlain Fish Co. is actually a small
fishing store in Rouses Point. Through
selling bait, other fishing gear and
buying catches, the company has been
supporting and providing for a North
Country fishing community for almost
40 years.
When the catches are brought in,
usually in the afternoon, owner Jim
Jefferies weighs, sorts and then packs
the fish on ice in the freezer. The price
Jefferies pays out is determined by the
length and type of fish. He says he
hasn’t seen anybody get rich off of it,
but the money is a good reward after a
cold day on the ice. The fish have also
been a culinary staple in the area
for generations.
“A perch dinner is a North Country tradition. I like to beer batter it,
and have it with a nice side of french
fries,” Jeffries said. “People eat a lot of
our lake fish here, but perch is
the mainstay.”
Even after my own inquiries, I still
wanted to see the professionals at
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work. The Rouses Point Sportsman
Club, in tandem with the Latitude
45 Marina Bar, was putting on their
annual ice fishing derby across Lake
Champlain. That was the next stop.
The derby is a two-day-long competition on the ice, and some of the
most seasoned fishermen from around
the country attend. Cody O’Brian,
president of the club, remarked on the
increasing winter lake traffic he’s seen
over the years.
“We get people from Massachusetts,
Connecticut, Ohio and all over New
York,” O’Brian said. “This place has a
reputation now, and it’s a good one.”
During my time at the Club’s lodge,
I heard stories that backed up his
claim of monstrous perch and razor-toothed pike being dragged from
icy holes the width of a soda can.
Along with the fishermans’ tales, I saw
the cold-hard proof.
Matt Lefebrve, one of the 81 competitors in the tournament, hauled
into the lodge a 37-inch, 13 pound
northern pike, which would wind up
winning the tournament for that class

of fish. He caught it using a tip-up, a
mechanism that alerts the fisherman
with the raise of a small flag when a
fish takes the bait. The fish is then
pulled in by hand. I asked him what
his plans were for the trophy fish:
“I don’t know yet, it might wind up
in my belly,” Lefebrve said.
I could tell this was also a sport that
passes through generations, as the
tournament was open to all ages. I saw
a young boy, Brayden Benson, enter
the Sportsman’s Club lodge with two
prize-winning perch. His father was
behind him, proud.
“It’s the reason we’re here: to get
kids involved in outdoor sports,”
O’Brian said.
The derby wound down at the end of
the weekend, and so did my journey. I
had seen and learned so much through
exploring this winter classic. Needless
to say, I’m glad I got out of bed that
morning and put on my snowpants.

“Set the hook, reel it up,
pop the lure out and
drop the line back in.”

— Story and Photos by
Drew Wemple
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OLD SOUL SOUR
Ingredients:
• 2 oz. rye whiskey
• ¼ ounce freshly squeezed lemon juice
• ½ oz. soda water
• ¼ oz. freshly squeezed orange juice
• 2 tsp. grenadine

AFTER HOURS

Steps:
1. Squeeze lemon and orange juice
into the glass.
2. Add ice.
3. Pour in soda water
4. Pour in rye whiskey, stir
5. Pour in grenadine
6. Garnish with a twist of orange

MAPLE FARM RICKEY
Ingredients:
• 2 oz Bourbon
• Club soda
• 1 tbsp. Parker Family maple syrup
• ½ lime
Steps:
1. Muddle two quarter slices of lime in the
bottom of the glass
2. Add ½ tbsp Parker Family maple syrup
and stir
3. Add ice
4. Pour in club soda
5. Pour in bourbon

The bar at the new Old Soul.
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POMA LIFT PALOMA

ICE SHANTY SPRITZ

Ingredients:
• 2 oz. Tequila
• Sprite
• Lime garnish
• Salt rim

Ingredients:
• 2 oz. vodka
• 1 oz. tonic water
• 1 tbsp. sugar
• ¼ oz. grenadine
• Thick lemon twist

Steps:
1. Coat glass rim with lime juice, coat with coarse salt
2. Add ice
3. Add chilled tequila blanco
4. Add sprite
5. Garnish with a lime wheel
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Steps:
1. Add ice
2. Add vodka
3. Add tonic water
4. Add grenadine
5. Stir in sugar
6. Garnish with long, thick lemon twist
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TOURGUIDE

Ausable Marsh

32 Ausable Beach Rd,
Peru, NY 12972

Beartown Skiing

Touring the Adirondack Coast

Beartown Rd,
Plattsburgh, NY 12901

Corner Stone Bookshop
110 Margaret St,
Plattsburgh, NY 12901

Hotel Saranac

100 Main St,
Saranac Lake, NY 12983

Lake Champlain Fish Company
412 Lake St,
Rouses Point, NY 12979

New Land Trust

236 Plumadore Rd,
Saranac, NY 12981

Old Soul

124 Margaret St,
Plattsburgh, NY 12901
(518) 310-0403

Parker Family Maple Farm
1043 Slosson Rd,
West Chazy, NY 12992

Point Au Roche

19 Camp Red Cloud Rd,
Plattsburgh, NY 12901
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ADVERTISE
WITH US!

Contact us at
jdown001@plattsburgh.edu
for pricing and specs

Winter/Spring Edition 2022 | donorthmag.com

36

